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Check 
Your Lab’s 
Accuracy! 


What is it? 


The AACC introduced the 
Check Sample Service in 
1948 to standardize 
analytical laboratory 
methods and ensure 
accuracy. The service also 
filled the need for regular 
lab technique checks to 
ensure quality control. It 
began by providing checks 
for cereal laboratories but 
has expanded to include 
many kinds of food-related 
laboratories throughout the 


world. Today, check sample 


services are available in the 
following areas: 
@ Flours and Feed 
e Sanitation 
Microbiology 
e Vitamins and Minerals 
e Sugars 
e IR and NIR Calibration 
Sodium 
© Total, Soluble and 
Insoluble Dietary Fiber 
© Standard Reference 
Samples 
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Rice 

composition, 772 

enrichment, 757 

fractions, 772 

milling, 633 

nutritional properties, 772 
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Sausage products, low-fat formulations, 439 

Services (department), 62, 287, 623, 747 

Sorghum bran, physiological effects, 782 

Sprout-damaged wheat, properties and pro- 
cessing, 715 


How does it 
work? 


When your laboratory 
subscribes to one of the 
check sample services, you 
receive a specially prepared 
test sample from AACC. 
Your lab is then asked to 
perform a specific analysis 
of the sample and return 
the results to AACC. AACC 
will provide statistical 
evaluation of these and 
compare them with findings 
of other laboratories to 
inform you of your degree of 
accuracy. In this way, you 
are able to see how other 
members of government or 
industry compare in terms 
of accuracy. Subscriber 
identities are coded to 
maintain confidentiality. 
Fees for check sample 
services vary depending on 
the nature of the procedure, 
frequency of service, and 


extent of required statistical 


analyses. 
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increasing fiber content of, 325 
wheat, 325 


Walnuts 
composition and physical properties, 362 
quality characteristics, 362 
Wheat 
blending of hard and soft white, 643 
bran, physiological effects, 782 
genetic engineering and hybridization, 640 
gluten index variations, 655 
properties and processing of sprout-damaged, 
715 


Yeast in breadmaking, 245 


Subscribe to the international 
AACC* Check Sample Service. 


How do | 
subscribe? 


To subscribe to one of the 
check sample services, or 
to receive an AACC Check 
Sample Service brochure 
write or call AACC head- 
quarters. 


AACC Check Sample 
Service 

3340 Pilot Knob Road 

St. Paul, MN 55121-2097 

U.S.A. 


Telephone: (612) 454-7250 
Facsimile: (612) 454-0766 


AMERICAN 
AssociATION 
or CEREAL 
CHEMISTS 
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